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HPLC-DAD-ESI/MS and UHPLC-ESI/QTOF/MS characterization of polyphenols in the leaves of
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UPLC-ESI-QTOF-MS. Food Research International, 2021, 141, 110121
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Cassia sieberiana DC. leaves modulate LPS-induced inflammatory response in THP-1[tells and
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Phenolic Profiling and Biological Potential of Corner Leaves and Stem Bark: 5-Lipoxygenase
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Hydrophilic Carbon Nanomaterials: Characterisation by Physical, Chemical, and Biological Assays.
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Marine-Derived Anticancer Agents: Clinical Benefits, Innovative Mechanisms, and New Targets.
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A new insight on elderberry anthocyanins bioactivity: Modulation of mitochondrial redox chain
functionality and cell redox state. Journal of Functional Foods, 2019, 56, 145-155
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Evaluation of the neuroprotective and antidiabetic potential of phenol-rich extracts from virgin

281 olive oils by in vitro assays. Food Research International, 2018, 106, 558-567 7 27
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The chemical composition on fingerprint of Glandora diffusa and its biological properties. Arabian
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Exploratory Studies on the in Vitro Anti-inflammatory Potential of Two Herbal Teas (Annona
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Phospholipase A2 Inhibitors of Marine Origin 2017, 69-92

UHPLC-MS/MS profiling of Aplysia depilans and assessment of its potential therapeutic use:
241 Interference on iNOS expression in LPS-stimulated RAW 264.7 macrophages and caspase-mediated 51 13
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Sorting. Plant Physiology, 2016, 171, 2371-8
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A Comprehensive View of the Neurotoxicity Mechanisms of Cocaine and Ethanol. Neurotoxicity L
Research, 2015, 28, 253-67 43 4

Nonenzymatic BLinolenic Acid Derivatives from the Sea: Macroalgae as Novel Sources of
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Molecular Sciences, 2015, 16, 17696-718




(2014-2015)

Alternative and efficient extraction methods for marine-derived compounds. Marine Drugs, 2015,
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Inoculation of the nonlegume Capsicum annuum L. with Rhizobium strains. 2. Changes in sterols,
199 t6r2ite5r6p5e|;§s, fatty acids, and volatile compounds. Journal of Agricultural and Food Chemistry, 2014, 57 20

Piper betle leaves: profiling phenolic compounds by HPLC/DAD-ESI/MS(n) and anti-cholinesterase
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Nano- and microdelivery systems for marine bioactive lipids. Marine Drugs, 2014, 12, 6014-27 6 9

Bioactive compounds from macroalgae in the new millennium: implications for neurodegenerative
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Modulation of basophils’ degranulation and allergy-related enzymes by monomeric and dimeric L
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vivo model for testing mitochondria-targeted drugs. British Journal of Pharmacology, 2013, 169, 1072-90"
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supercritical fluid extraction and hydrodistillation. Industrial Crops and Products, 2012, 36, 246-256
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